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The polyphenol content, polyphenol oxidase (PPO) activity and pH of Norin No. 1 and Toyoshiro potatoes, representative processing potato varieties in Japan, were measured, and their effects on blackspot bruise were evaluated using multiple regression analysis. The analysis showed that among these biochemical factors, PPO activity most predominantly affects blackspot bruise. This result is useful for developing new blackspot-bruise-resistant varieties. (Received Oct. 24, 2005; Accepted Feb. 22, 2006) Potato tubers are largely parenchymatous, lacking specialized secondary thickened tissues1). As a result, (Fig. 2) . Fig. 2 and Table2 revealed that the polyphenol content of the Norin No. 1 potatoes was higher than that of the Toyoshiro potatoes during storage. UMAERUS and OLSSON24) also reported that a blackspot-bruise-susceptible potato variety had a higher phenol content than a resistant one.
The PPO activities of the two cultivars are shown in Fig. 3 and Table1. The PPO activities of the two varieties decreased approximately during the first 7 days of storage and increased sharply thereafter, and then decreased gradually (Fig. 3) . The change pattern of PPO activity during storage period appears to be similar to that of blackspot index (Fig. 1) . Fig. 3 and Table 3 show that Norin No. 1 had a higher PPO activity than Toyoshiro during Table 1 Mean blackspot indexes, polyphenol contents, polyphenol oxidase (PPO) activities and pHs of two cultivars during storage roughly between 5.8 and 6.0 (Fig. 4) . However, generally, the pHs of these two varieties varied approximately from 5.8 to 6.3 (Fig. 4) . IRITANI et al.19) published that the pHs of potatoes ranged between 6.0 and 6.3; MATHESIS5) also reported them to be a range between 5.6 and 6.4. Thus, the pH range in the present study was similar to these previous reports. Table   3 , which show that the most effective factor in bruising is PPO activity. The reason for this may be as follows: in this study, the average polyphenol contents of two potato varieties during storage were roughly 1g/100g fr. wt. in Table1. This value 
